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Good worker hygiene is critical, as bacteria are 























Careful food handling limits the ability of bacteria to grow and reproduce in food and therefore to cause food-borne illness. 
Keep potentially hazardous foods (such as meat, dairy, and cooked foods) out of the temperature danger zone (40˚F – 
140˚F). Refrigerator temperatures should be 40˚F or less. Freezer temperatures should be 0˚F or less.













































Adapted from the Safe Aid Series, Montana State Univer-
sity Extension Service, 1996
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